Due Punti Vineyards

Fumizuki Bianco 2024
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Due Punti Vineyards

Fumizuki Bianco 2024

Grape variety : Chardonnay 79%, Sauvignon Gris 13%, Pinot Gris 8%
Origin : Fumizuki, Hokuto, Hokkaido

abv : 14%

Vinification :

4 weeks of maceration.

Naturally fermented and aged in 228L barrel.
Unfined, Unfiltered

Additional SO2 : 12mg/L at first racking
Viticulture : Integrated Pest Management (IPM)
Climate : Cool maritime

Harvest: 26" - 27" Oct

Vine age: 5 years old

Soil : Andosols ( Volcanic, Black and acidic ) top soil and Clay subsoil.

- Barrel Tasting 23" Aug 2025

Fruitness such as peach, quince, orange peels and banana gives intenced
perfume. Round and rich texture changes to slight tannic tight texture on the
palate is a surprise from this wine.



